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[This  publication  is  iss-ied  monthly  for  the  dissemination  of  information,  instructions,  rulings,  etc.,  con- 
cerning the  work  of  the  Bureau  of  Animal  Industry.  Free  distribution  is  limited  to  persons  in  the  service 
of  the  bureau,  establishments  at  which  the  Federal  meat  inspection  is  conducted,  public  officers  whose 
duties  make  it  desirable  for  them  to  have  such  information,  and  journals  especially  concerned.  Others 
desiring  copies  may  obtain  them  from  the  Superintendent  of  Documents,  Government  Printing  Office, 
Washington,  D.  C,  at  5  cents  each,  or  50  cents  a  year.  A  supply  will  be  sent  to  each  official  in  charge  of  a 
station  or  branch  of  the  bureau  service,  who  should  promptly  distribute  copies  to  members  of  his  force. 
A  file  should  be  kept  at  each  station  for  reference.] 


ANOTHER  OUTBREAK  OF  FOOT-AND-MOUTH  DISEASE. 

The  bureau  is  again  confronted  with  the  task  of  eradicating  foot-and-mouth  disease, 
this  time  the  most  serious  and  extensive  outbreak  that  has  ever  visited  this  country. 
It  appears  to  have  originated  in  the  vicinity  of  Niles,  Mich.  From  this  center  the 
infection  was  carried  to  the  Union  Stock  Yards,  Chicago,  and  distributed  with  ship- 
ments of  stock  to  various  other  points.  A  quarantine  order  was  issued  by  the  Secretary 
of  Agriculture  October  19,  covering  Berrien  and  Cass  Counties,  Mich.,  and  Laporte 
and  St.  Joseph  Counties,  Ind.  By  the  end  of  October  the  quarantine  was  extended 
to  Lenawee  and  Monroe  Counties,  Mich.,  and  to  the  Union  Stock  Yards  at  Chicago. 
Following  the  discovery  of  the  disease  at  other  places  new  areas  have  been  put  under 
quarantine,  until  at  this  writing  (November  9)  the  quarantine  covers  the  States  of 
Illinois,  Indiana,  Maryland,  Michigan,  New  York,  Pennsylvania,  Ohio,  Wisconsin, 
Iowa,  and  Massachusetts.  Local  quarantines  have  been  declared  by  State  officials, 
who  are  working  in  cooperation  with  the  department. 

The  methods  successfully  used  in  combating  previous  outbreaks  in  the  United 
States  are  again  being  followed,  namely,  tracing  movements  of  live  stock  and  making 
inspections  to  detect  the  disease,  quarantining  infected  territory,  slaughtering  and 
burying  all  diseased  and  exposed  animals,  and  disinfecting  the  premises.  Before 
slaughter  the  animals  are  appraised,  and  the  appraised  valuation  is  paid  jointly  by  the 
Federal  Government  arid  the  State. 
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Forces  of  veterinary  inspectors  and  other  employees  have  been  placed  in  the  various 
infected  regions.  The  inspectors  in  charge  of  the  bureau's  local  work  as  at  present 
organized  are  as  follows: ' 


Inspector  in  charge. 

Headquarters. 

Territory. 

Dr.  S.  E.  Bennett 

Dr.  U.  Ci.  llouck 

Michigan  and  Indiana. 
Ohio. 

Columbus,  Ohio 

Milwaukee.  Wis 

Buffalo,  N.  Y 

Dr.  A.  E.  Wight 

Dr.  li.  I'.Wende 

Dr.  N.  L.  Townsend 

Dr.  H.  M.  Smith 

Attleboro,  Mass 

Amherst ,  Mass 

Des  Moines,  Iowa 

Eastern  part  of  Massachusetts. 
Western  part  of  Massachusetts. 

Dr.  H.  E.  Brown 

Dr.  A.  W.  Miller 

Bureau  employees  everywhere  are  urged  to  be  on  the  alert  to  detect  the 
disease  wherever  it  may  spread.  Any  suspicious  cases  or  any  rumors  indicat- 
ing that  it  may  have  reached  new  localities  should  be  reported  at  once.  It 
is  confidently  expected  that  every  person  in  the  service  will  put  forth  his 
best  efforts  for  success  in  one  of  the  most  difficult  tasks  that  the  bureau  has 
ever  encountered. 


CHANGES  IN  DIRECTORY. 

Meat  Inspection  Inaugurated. 
*963.  The  Termier  Packing  Co.,  Twenty-fourth  and  Delaware.  Streets,  Kansas  City, 
Kans. 
965.  Louis  M.  Doctor,  99  Fourth  Avenue,  New  York,  N.  Y. 

Meat  Inspection  Discontinued. 

698.  B.  L.  Kreider,  Cleona,  Pa. 

532.  C.  Bono  &  Co.,  611  West  Division  Street,  Chicago,  111. 

462.  Parker's  Peerless  Paste  Co.,  Waterman  and  East  River  Streets,  Providence, 
R.  I. 

Changes  in  Firm  Names. 

20-M.  The  Sulzberger  &  Sons  Co.  of  America,  138  North  Delaware  Avenue,  Phila- 
delphia, Pa.,  instead  of  Schwarzschild  &  Sulzberger  Co. 

*933.  The  Jones  Bros.  &  Co.,  Sugar  Land,  Tex.,  instead  of  Home  Packing  Co. 

623.  Capital  City  Dairy  Co.,  West  First  Avenue,  Columbus,  Ohio,  instead  of  The 
Capital  City  Dairy  Co. 

*939.  Royal  Packing  Co.,  Adams  Street  and  Osage  Avenue,  Kansas  City,  Kans., 
instead  of  Miller  Packing  Co. 

Stations  Discontinued. 

Cleona,  Pa. 
Tacoma,  Wash. 

Changes  of  Officials  in  Charge. 

Quincy,  111.,  Mr.  L.  H.  Howlett  instead  of  Mr.  J.  E.  Sahland. 
Marysville,  Kans.,  Dr.  H.  R.  McNally  instead  of  Dr.  B.  W.  Murphy. 

Changes  in  Addresses  of  Officials  in  Charge. 

Dr.  W.  K.  Lewis,  901-902  Union  National  Bank  Building,  Columbia,  S.  O,  instead 

of  Clemson  College,  S.  C. 

Dr.  C.  T.  Bertrand,  305-306  Caples  Building,  El  Paso,  Tex.,  instead  of  306-307 

Caples  Building. 

Note. 

Meat  inspection  has  been  extended  at  establishment  798  to  include  Sulzberger  & 

Sons  Co. 

1  Later  list  can  be  obtained  from  the  bureao. 
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NOTICES  REGARDING  MEAT  INSPECTION. 

COOKING  OF  MEAT  AND  PRODUCTS. 

Referring  to  B.  A.  I.  Order  211,  regulation  18,  section  7,  paragraphs  3  and  4,  meat 
or  products  prepared  in  official  establishments  to  be  sold  as  cooked  meat  or  products 
shall  be  cooked  according  to  approved  processes  as  specified  below. 

All  processes  in  customary  use  for  cooking  meat  or  products  which  contain  no 
muscle  tissue  of  pork  are  approved. 

Pending  investigation  of  various  heating  processes  to  determine  the  temperatures 
and  time  necessary  to  insure  the  proper  cooking  of  meat  and  products  containing  the 
muscle  tissue  of  pork,  the  processes  in  customaiy  use  for  cooking  such  meat  and 
products  are  approved,  provided  the  temperature  of  the  surrounding  medium  is 
maintained  at  not  less  than  140°  F.  for  a  length  of  time  clearly  sufficient,  when  con- 
sidered in  relation  to  the  size  of  the  pieces  of  meat  or  product  and  the  temperature  of 
the  medium,  to  raise  the  temperature  in  all  portions  of  the  meat  or  product  to  at  least 
137°  F.  Processes  of  heating  meat  or  products  containing  the  muscle  tissue  of  pork 
in  which  the  temperature  of  the  surrounding  medium  is  maintained  at  140°  F.  or  more, 
but  which  from  the  evidence  at  hand  appear  to  inspectors  in  charge  possibly  insufficient 
to  raise  the  temperature  in  all  portions  of  the  meat  or  product  to  at  least  137°  F. ,  may  be 
accepted  as  approved  cooking  processes,  pending  investigation,  provided  the  estab- 
lishment supplies  the  inspector  in  charge  with  a  record  of  test  in  duplicate  showing 
that  the  temperature  at  the  center  of  meats  and  products  subjected  to  such  processes 
reaches  at  least  137°  F.  One  copy  of  the  record  will  be  forwarded  by  the  inspector 
in  charge  to  the  Washington  office. 

Pork  products  which  are  subjected  to  approved  cooking  processes  in  official  estab- 
lishments shall  not  be  considered  to  be  of  a  kind  prepared  customarily  to  be  eaten 
without  cooking,  and  the  pork  used  therein  is  not  required  to  be  refrigerated  for  the 
purpose  of  destroying  live  trichinae. 

Processes  in  which  heat  is  applied  during  brief  periods  for  its  superficial  effects, 
such  as  the  dipping  of  products  in  hot  pickling  solutions  or  water  to  destroy  mold, 
short  smoking  processes,  or  processes  in  which  the  temperature  of  the  surrounding 
medium  is  maintained  at  less  than  140°  F.,  are  not  regarded  as  cooking  processes  and 
are  not  acceptable  as  substitutes  for  the  refrigeration  of  the  pork  used  in  products  of 
kinds  prepared  customarily  to  be  eaten  without  cooking. 

SEALING  BOXES,  BARRELS,  ETC.,  CONTAINING  CERTAIN  MEATS. 

Pork  which  has  been  refrigerated  at  a  temperature  not  higher  than  12°  F.  for  not 
less  than  twenty  days,  and  also  meats  "passed  for  sterilization,"  may  be  transferred  to 
another  official  establishment  at  the  same  or  a  different  official  station  in  closed  sealed 
containers,  such  as  boxes,  tierces,  barrels,  and  kegs  which  contain  no  other  meat  or 
product,  as  well  as  in  sealed  cars  and  wagons. 

When  transfer  is  made  in  boxes,  each  container  shall  be  corded  and  sealed  with 
Brooks  metal  nun  ibered  seals.  The  cord  used  for  this  purpose  snail  be  of  good  quality, 
furnished  and  applied  by  the  establishment.  In  applying  the  cord  to  box  containers 
it  shall  be  so  adjusted  that  it  can  not  be  removed  or  the  box  opened  in  any  part  for 
substitution  of  the  contents  without  severing  the  cord,  and  the  seals  shall  be  affixed 
and  pressed  by  a  bureau  employee,  who  will  see  that  the  sealing  is  secure.  A  supply 
of  unpainted  Brooks  seals  and  presses  for  this  purpose  will  be  furnished  by  the  bureau 
on  requisition. 

When  transfer  is  made  in  tierces,  barrels,  or  kegs,  each  container  shall  be  sealed  as 
follows:  Sealing  wax  of  good  quality  furnished  by  the  establishment  shall  be  melted 
and  run  into  the  spaces  where  the  heads  of  both  ends  of  the  package  enter  the  staves 
so  that  the  wax  will  attach  to  both  the  heads  and  the  staves  in  an  area  of  at  least  aa 
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inch  in  diameter.  The  wax  shall  he  thus  applied  by  the  establishment.  After  the 
wax  has  sufficiently  cooled,  a  bureau  employee  shall  impress  it  with  a  No.  3  bureau 
brass  brand  held  perpendicular  to  the  head  of  the  package  and  close  to  the  staves  bo 
that  the  inspection  legend  and  establishment  number  will  be  plainly  legible.  It  is 
desired  to  give  this  method  of  sealing  a  thorough  trial.  It  appears  that  two  seals  of  this 
character  properly  placed  at  opposite  points  on  each  head  of  the  barrel  or  similar 
package  will  be  sufficient.  The  bureau  would  be  pleased  to  have  reports  and  sugges- 
tions from  inspectors  if  they  find  that  this  method  of  sealing  is  insecure. 

All  packages  containing  these  classes  of  meats  should  be  appropriately  labeled  or 
stenciled  ''Pork  product  12°  20  days  refrigeration"  or  ''Passed  for  sterilization,"  as 
the  case  may  be,  in  order  to  assist  theinspector  at  destination  in  identifying  the  product 
and  determining  the  purpose  for  which  it  is  intended.  The  shipments,  receipts,  and 
handling  of  these  classes  of  products  in  such  packages  should  be  closely  supervised, 
and  should  be  duly  recorded  and  reported  as  provided  for  such  products  transferred  in 
ears  and  wagons,  in  order  that  there  may  be  no  error  in  the  disposal  of  the  products. 

NEW  "RETAINED"  TAGS. 

Two  new  forms  of  ''retained  "  tags,  to  be  known  as  "five-section  retained  tag"  and 
"three-section  retained  tag,"  have  been  prepared  for  use  in  killing  departments  and 
are  being  supplied  to  stations  where  post-mortem  inspections  are  conducted. 

Five-section  retained  tag. — This  tag  is  for  use  in  identifying  beef  carcasses  retained 
as  provided  in  section  3,  regulation  10,  B.  A.  I.  Order  211.  The  separate  sections  of 
the  tag  should  be  attached  to  the  sides,  viscera,  and  head  or  other  detached  parts  of 
the  carcass  as  the  individual  case  requires,  one  section  to  be  held  for  memorandum. 

Three-section  retained  tag. — This  tag  is  for  use  in  identifying  swine,  sheep,  goat,  and 
calf  carcasses  retained  as  provided  in  section  3,  regulation  10,  B.  A.  I.  Order  211. 
The  separate  sections  of  the  tag  should  be  attached  to  the  carcass  and  detached  parts 
and  viscera  as  necessary,  one  section  to  be  held  for  memorandum. 

It  is  highly  important  that  no  tag  shall  be  used  to  identify  more  than  one  carcass 
and  parts  thereof. 

The  use  of  the  single  retained  tag  should  be  continued  for  identifying  carcasses, 
parts,  and  products  retained  upon  reinspection. 

In  making  requisition  for  retained  tags,  care  should  be  taken  to  specify  clearly 
whether  the  single,  three-section,  or  five-section  tags  are  desired. 

NEW  REPORT  FORMS. 

There  is  being  forwarded  to  each  meat-inspection  station  a  supply  of  the  revised 
M.  I.  Forms  110,  110-C,  114,  114-A,  and  130,  and  the  new  M.  I.  Forms  140  and 
I40-A,  covering  the  handling  of  meat  from  carcasses  and  parts  passed  for  sterilization, 
which  is  to  be  canned  as  "Canned  products — second  class."  The  present  M.  I.  Forms 
110,  110-C,  114,  114-A,  and  130  become  obsolete  on  November  1  and  their  use 
should  be  discontinued  on  that  date.  The  following  instructions  for  preparing  the 
revised  and  new  forms  should  be  carefully  noted. 

M.  I.  Foivns  110  and  110-C. — These  forms  have  been  revised  to  make  provision 
for  the  reporting  of  "Canned  products— second  class  (sterilized)"  which  are  prepared 
from  meats  of  carcasses  and  parts  passed  for  sterilization  and  which  have  been  handled 
in  accordance  with  the  provisions  of  section  3,  regulation  15,  B.  A.  I.  Order  211.  Care 
must  be  observed  to  distinguish  between  the  two  classes  of  canned  products  reported 
on  these  forms. 

M.  I.  Forms  114  and  114-A. — The  disposal  of  all  condemned  carcasses  and  parts, 
and  all  carcasses  and  parts  passed  for  sterilization,  will  be  reported  on  these  forms. 
Carcasses  and  parts  tanked  for  offal  or  rendered  for  tallow  or  lard  will  be  reported  as  on 
the  present  M.  I.  Forms  114  and  114-A.     The  disposal  of  carcasses  and  parts,  portions 
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of  which  are  to  be  handled  in  accordance  with  the  provisions  of  section  3  of  regula- 
tion 15,  should  be  reported  on  the  revised  M.  I.  Forms  114  and  114-A  under  the 
heading  "For  canning — second  class  (sterilized),"  on  the  date  such  carcasses  or  parts 
are  placed  in  storage.  The  subsequent  handling  of  the  meats  from  such  carcasses  and 
parts  will  be  reported  on  M.  I.  Forms  140  and  140-A. 

M.  I.  Form  ISO. — This  form  has  been  revised  to  show  animals  condemned  on  ante- 
mortem  inspection  in  accordance  with  the  provisions  of  section  2,  regulation  9,  B.  A.  I. 
Order  211.  Until  new  forms  are  prepared,  M.  I.  Form  119  will  show  by  notation  the 
number  of  animals  so  condemned,  with  the  cause  for  condemnation  and  the  "U.  S. 
condemned"  tag  numbers,  and  the  M.  I.  Form  112  shall  show  the  number  of  animals 
so  condemned  and  cause  for  condemnation  as  a  notation  in  the  space  below  the  line 
"In  pens  at  close  of  day."  Rubber  stamps  will  be  furnished  to  stations  for  making 
this  notation. 

M.  I.  Form  140-A. — A  report  on  M.  I.  Form  140-A  should  be  rendered  daily  to 
the  inspector  in  charge  for  each  official  establishment,  and  should  show  the  class  and 
weights  of  meats  from  carcasses  and  parts  passed  for  sterilization  at  that  establishment 
placed  in  storage  on  that  date  for  canning,  the  class  and  weights  of  such  meats  received 
from  other  official  establishments,  the  meats  removed  from  stock  for  canning  as 
"Canned  products — second  class  (sterilized),"  the  amounts  removed  for  shipment 
to  other  official  establishments,  and  the  class  and  weight  of  such  meats  condemned 
on  reinspection.  The  condemnations  on  reinspection  shown  on  M.  I.  Form  140-A 
should  also  be  reported  on  M.  I.  Form  113,  and  the  tanking  on  M.  I.  Forms  114  and 
114-A. 

M.  I.  Form  140. — A  report  on  M.  I.  Form  140  should  be  rendered  monthly  to  the 
Washington  office,  and  should  show  the  class  and  weight  of  meats  from  carcasses  passed 
for  sterilization  in  stock  at  the  close  of  the  preceding  month,  the  amounts  placed  in 
stock  during  the  month  from  carcasses  passed  for  sterilization  at  the  establishment 
for  which  the  report  is  rendered,  and  the  amount  of  such  meats  received  from  other 
official  establishments.  It  should  show  the  amounts  removed  for  canning  (second 
class),  the  amounts  removed  for  shipment  to  other  official  establishments,  the  amounts 
condemned  on  reinspection  during  the  month,  and  the  class  and  weights  of  such 
meats  remaining  in  stock  at  the  close  of  the  month. 

AFFIXING  INSPECTION  LEGEND  TO  CONTAINERS  OF  IMPORTED  MEAT  AND  PRODUCTS. 

Referring  to  B.  A.  I.  Order  211,  regulation  27,  section  10,  paragraph  3  (b),  circular 
stickers  of  two  sizes,  namely,  1  inch  and  1£  inches  in  diameter,  each  bearing  the 
inspection  legend  and  a  serial  number,  will  be  furnished  by  the  bureau  for  use  on  and 
after  January  1,  1915,  as  required.  One  of  these  stickers  shall  be  securely  affixed 
under  the  supervision  of  a  bureau  employee  to  each  true  container  of  imported  meat  or 
product  which  is  inspected  and  passed  at  any  place  other  than  an  official  establish- 
ment, and  which  is  to  be  removed  from  the  original  shipping  container  and  thereafter 
to  be  so  transported  in  interstate  or  foreign  commerce  or  to  an  official  establishment. 

The  serial  numbers  on  the  stickers  are  for  the  purpose  of  later  determining  the  official 
stations  of  the  bureau  employees  who  inspect  the  product  and  supervise  the  affixing 
of  the  stickers. 

The  small  stickers  should  be  affixed  to  true  containers  of  less  than  3  pounds  in  size. 
The  large  stickers  should  be  affixed  to  true  containers  of  3  pounds  and  larger  sizes. 
In  making  requisition  for  stickers,  inspectors  in  charge  should  state  particularly  the 
size  and  number  of  each  desired. 

SPECIAL  IMPORT  MEAT  SEALS. 

Special  import  meat  seals  are  required  by  paragraph  8,  section  7,  regulation  27, 
B.  A.  I.  Order  211,  effective  January  1,  1915,  must  be  affixed  to  cars,  wagons,  vehicles, 
or  packages  by  inspectors  of  the  Bureau  of  Animal  Industry  if  such  inspectors  are 
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located  at  the  points  where  the  meat  or  product  is  offered  for  sealing.  At  points  where 
no  bureau  inspectors  are  located  these  seals  will  be  affixed  by  customs  officers  in 
accordance  with  instructions  issued  by  the  Treasury  Department. 

Red  bulbed  Tyden  car  seals,  bearing  the  inscription  "Foreign  Meat,  U.  S.  "  and  a 
serial  number,  are  to  be  used  in  sealing  cars,  wagons,  and  vehicles  in  which  meat  and 
product  offered  for  importation  is  conveyed,  prior  to  inspection,  from  the  port  of  first 
arrival  in  the  United  States,  or  from  the  wharf  where  tmloaded,  unless  already  sealed 
with  customs  or  consular  seals. 

Brooks  metal  seals  painted  red,  bearing  the  inscription  "Foreign  Meat,  U.  S."  and 
a  serial  number,  are  to  be  used  with  cord  of  good  quality  in  sealing  packages  containing 
foreign  meat  and  product,  transported  for  inspection  in  the  manner  above  indicated, 
in  less  than  carload  lots. 

Containers  such  as  tierces,  barrels,  and  kegs  shall  bo  presented  by  the  importer  for 
sealing,  with  holes  through  the  hoops  and  staves  close  to  the  head  and  the  bottom  of 
the  container.  These  holes  shall  be  in  sets  of  two  for  each  end  of  the  container  and 
shall  be  1  inch  apart  and  directly  opposite  each  other,  so  that  the  cord  may  be  easily 
threaded  and  sealed. 

Cord  shall  be  furnished  and  applied  to  packages  by  importers  and  so  adjusted  that 
that  it  can  not  be  removed  or  the  package  opened  in  any  part  for  substitution  of  the 
contents  without  severing  the  cord,  and  the  seals  shall  be  affixed  and  pressed  by 
employees  of  the  Bureau  of  Animal  Industry  or  Customs  officials,  who  will  see  that 
the  sealing  is  secure. 

Red-bulbed  Tyden  car  seals  and  Brooks  seals  and  presses  will  be  furnished  by  the 
bureau  on  requisition. 

NEW  M.  I.  FORM   109-FF  FOR  REPORTING  FOREIGN  MEAT  FOOD  PRODUCTS. 

A  new  M.  I.  form,  109-FF,  has  been  prepared  for  use  on  and  after  January  1,  1915,  in 
reporting  sealed  cars,  wagons,  and  packages  containing  foreign  meat  or  product  trans- 
ported under  the  provisions  of  paragraph  8,  section  7,  regulation  27,  B.  A.  I.  Order  211, 
prior  to  inspection.  This  form  should  be  duly  issued  by  the  inspector  in  charge  under 
whose  supervision  the  containers  were  sealed,  and  promptly  forwarded  to  the  inspec- 
tor at  the  point  where  the  product  is  to  be  inspected. 

FORMS  TO  ACCOMPANY  IMPORT  SAMPLES. 

M.I.  Form  161A  is  to  be  used  in  lieu  of  M.  I.  Form  161.  It  should  be  properly  exe- 
cuted and  sent  to  the  laboratory  with  all  samples  collected  of  import  meat  food  prod- 
ucts. M.I.  Form  162A  is  to  be  used  in  lieu  of  M.  I.  Form  162  and  is  to  be  attached  to 
import  samples  submitted  for  laboratory  inspection. 


SIGNATURES  OF  FOREIGN  MEAT  INSPECTORS. 

To  enable  bureau  inspectors  to  verify  the  signatures  of  foreign  official  meat  inspectors 
authorized  to  certify  to  meat  and  meat  food  products,  the  following  names,  addresses, 
and  facsimile  signatures  are  given: 


Country,  name,  and  address. 


Signature. 


I'..  Pereyra,  Buenos  Aires 
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Country,  name,  and  address. 


Canada. 


C.  D.  Bancroft,  Montreal . 


R.  D.  Boast,  Montreal. 


O.  Brunet,  Montreal. 


J.  F.  Campeau,  Montreal 


J.  N.  L.  Couture,  Montreal. 


F.  A.  Daigneault,  Montreal. 


L.  J.  Demers,  Montreal. 


C.  C.  Derome,  Montreal. 


K.  L.  Douglas,  Montreal. 


E.  Dufresne,  Montreal. 


Signature. 


{?,/)  /Jot* 


HlD.Boe^t 


^Q^M^^ij-isis^-X- 
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Country,  name,  and  address. 


Canada — Continue. 


J.  \T.  I  isher,  Montreal. 


W.  H.  James,  Montreal. 


V  (i.  Lomieux,  Montreal. 


X.  B.  MoEwen,  Montreal. 


C.  \T.  Mcintosh,  Montreal. 


N.  \f.  Reid,  Montreal . 


J.  W.  Symes,  Montreal . 


C.  H.  Weaver,  Montreal . 


Germany. 
Hans  Dimpfl,  Nuremberg . 


Kwl  Hellmuth,  Nuremberg. 


Signature 


faflsa*zrfr 
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Country,  name,  and  address. 

Germany — Continued . 

Ft.  A.  I?.  Peter,  Voldsenweg  1,  Hamburg. 


Signature. 


Wilhelm  Stodter,  Tarpenbeckstrasse  114, 
Hamburg 


Priedrieh  Voltz,  Nuremberg. 


Spain. 

Francisco  Nunez,  Calle  del  Institute  46, 
Orense 


ANIMALS     SLAUGHTERED    UNDER    FEDERAL    MEAT     INSPECTION, 

SEPTEMBER,  1914. 


City. 


Chicago 

Kansas  City 

National  Stock  Yards 

South  Omaha 

South  St.  Joseph 

All  other  establishments 

Total,  September,  1914 

September,  1913 

January-September,  1914 
January-September,  1913 


Cattle. 


130,813 
102, 786 
64,952 
54, 737 
17,546 
279,593 


(350.  427 

656,410 

4,672,692 

5.0S4.466 


Calves. 


16,177 
14, 115 
8,475 
1,562 
2,456 
86,852 


129,637 

158,518 

1,315,453 

1,500,354 


Sheep. 


403,031 
174,673 

32, 179 
223,953 

65,174 
480,087 


1,379,097 

1,486.305 

10,619,887 

10,350,406 


Goats. 


4,241 
5, 107 

4,208 
211 
250 

2,192 


16,209 

6,943 

100,310 

36, 795 


Swine. 


306,547 
122,997 
90,589 
75,641 
78,292 
1,233,331 


1,907,397 
2, 132, 735 
22,532,262 
24,443,469 
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IMPORTS   OF  FOOD   ANIMALS    AND   OF  MEATS   AND  MEAT    FOOD 

PRODUCTS. 

The  imports  of  food  animals  and  of  meats  and  meat  food  products  inspected  by  the 
Bureau  of  Animal  Industry  during  September,  1914,  together  with  totals  for  the  year 
to  date,  are  shown  in  the  following  tables: 

Food  animals. 


Country  of  export. 

Cattle. 

Swine. 

Sheep. 

Goats. 

29, 101 

25,811 

78 

33 

7,702 

7,517 
10, 130 

8,274 

1 

Total,  September,  1914 

54,990 
552,426 

7,735 
138,492 

17,647 
135, 104 

8,275 

156,937 

Meats  and  meat  food  products. 


Country  of  export. 


Fresh  and  refrigerated 
meats. 


Beef. 


Other. 


Canned 

and  cured 

meats. 


Other 
products. 


Total. 


Argentina 

Australia 

Canada 

Uruguay 

Other  countries. 


Pounds. 
12,909,995 


2,058,091 
1,427,866 


Pounds. 
1,055,038 
23,155 
1,231,146 


Pounds. 
308,544 
200, 744 

2,772,080 
135,640 
33, 974 


Pounds. 
294,298 
33,351 
124, 123 


50.957 


Pounds. 

14,567,875 

257,250 

6,185,440 

1,563.506 

84,931 


Total,  September,  1914 

January-September,  1914 


16,395,952 
201,510,132 


2,309,339 
30,160,083 


3,450,982 
24,270,564 


502,729 

5.054,486 


22,659,002 

260,195.265 


Condemned  in  September,  1914:  Beef,  16,966  pounds;  veal,  558  pounds;  mutton,  4,389  pounds;  pork, 
19,978  pounds;  total,  41,891  pounds. 


CONVICTIONS  FOR  VIOLATIONS  OF  LAWS. 

MEAT  INSPECTION  LAW. 

In  the  case  of  the  United  States  v.  The  Freund  Packing  &  Manufacturing  Co., 
South  St.  Joseph,  Mo.,  for  the  surreptitious  introduction  into  its  establishment  of 
sour  and  unwholesome  lard,  the  defendant  company  entered  a  plea  of  nolo  contendere 
and  a  fine  of  $100  and  costs  was  paid. 

In  the  cases  of  the  United  States  v.  The  John  Scarlett  Co.,  Erie,  Pa.,  for  shipping 
in  interstate  commerce  unmarked  lard,  the  defendant  company  pleaded  guilty  and 
was  fined  $100  in  the  11  cases. 

In  the  case  of  the  United  States  v.  Martin  Birch  &  Sons,  Muskegon,  Mich.,  for 
shipping  uninspected  lard  in  interstate  trade,  the  defendants,  Martin  Birch  and  A.  C. 
Birch,  each  pleaded  guilty  and  were  fined  $25  each. 

In  the  case  of  the  United  States  v.  Herman  A.  Minsky,  Passaic,  N.  J.,  for  shipping 
unsound  and  uninspected  meat  in  interstate  trade,  the  defendant  pleaded  guilty  and 
was  fined  $25. 

In  the  case  of  the  United  States  v.  G.  0.  Horton,  Burnside,  N.  Y.,  for  shipping 
unsound  meats  in  interstate  trade,  the  defendant  pleaded  guilty  and  the  court  imposed 
a  fine  of  $10. 

In  the  case  of  the  United  States  v.  Max  Fass  and  Lewis  Fass,  Ferndale,  N.  Y.,  for 
shipping  unsound  meats  in  interstate  trade,  the  defendants  pleaded  guilty  and  were 
fined  $75  each. 
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The  following  results  of  prosecutions  for  violations  of  the  28-hour-law  have  been 
reported  to  the  Bureau  during  the  month  of  October,  1914: 


Number 
of  cases. 


Defendant. 


Fine. 


Chicago,  Burlington  &  Quincy  R.  R.  Co.. 

Chicago,  Rock  Island  &  Pacific  Ry.  Co 

Baltimore  &  Ohio  Southwestern  R.  R.  Co 

Illinois  Central  R.  R.  Co 

Wabash  R.  R.  Co 

Baltimore  &  Ohio  Southwestern  R.  R.  Co 

Total  (57  cases) 


$200  and  costs. 
200  and  costs. 
150  and  costs. 
100  and  cost*. 
5,000 
100  and  costs?. 


5,  750  and  costs. 


QUARANTINE  LAWS. 

In  two  cases  against  the  Baltimore  &  Ohio  Southwestern  Railroad  Co.  for  the  inter- 
state movement  of  cattle  infested  with  Texas  fever  ticks,  the  defendant  company 
was  fined  $400  and  costs  amounting  to  $42.36. 

SERUM  LAW. 

Iii  a  recent  case  against  Miller  Bros.,  101  Ranch  Serum  Station,  for  violation  of  the 
law  governing  the  manufacture,  etc.,  of  viruses,  serums,  etc.,  for  the  treatment  oi 
domestic  animals  (37  Stat.,  832),  the  defendants  pleaded  guilty  to  the  charge  of  the 
interstate  shipment  of  anti-hog-cholera  serum  without  a  license  and  were  fined  $25. 


LICENSES  FOR  MANUFACTURE  OF  VETERINARY  BIOLOGICAL  PRODUCTS. 

The  following  licenses  for  the  manufacture  of  biological  products  during  the  re- 
mainder of  the  calendar  year  1914  have  been  issued  under  the  act  of  Congress  of 
March  4,  1913  (37  Stat.,  832),  and  the  regulations  made  thereunder  (B.  A.  I.  Order 
196): 


License 
No. 


Name  and  address  of  firm. 


Products. 


183 


107 


Board  of  Regents,  University  of  Ne- 
braska, University  Farm,  Lincoln, 
Nebr. 

Veterinary  Department,  Kansas  Ag- 
ricultural College,  Manhattan, 
Kans. 

Tri-State  Hog  Cholera  Serum  Co., 
Leech  Street  and  Floyd  River, 
Sioux  City,  Iowa. 

E.  R.  Squibb  &  Sons.  Research  & 
Biological  Laboratories,  New 
Brunswick,  N.  J. 

The  Jensen-Salsbery  Laboratories, 
1228  Main  Street,  Kansas  City,  Mo. 


Anti-hog-cholera  serum;  hog-cholera  virus. 


Do. 


Do. 


Concentrated  and  uneoneentrated  mallein. 


Mixed  bacterin;  streptobacterin, anti-influenza  bacterin; 
pneumo  bacterin;  canine  distemper  bacterin;  autog»w 
nous  bacterin. 


1  Supplementary  to  previous  license. 
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LICRNSKS   KKVOKED. 

The  following  licenses  previously  issued,  have  been  revoked: 


License 
No. 

Name  and  address  of  firm. 

Products. 

Date  of 

revocation. 

59 
C3 

The  Miller  Hog  Serum  Co.,  Kansas 

City,  Kans. 
Nebraska  City  Serum  Co.,  Nebraska 

City,  Nebr. 
Midwest  Sales  &  Manufacturing  Co., 

South  Omaha,  Nebr. 

Anti-hog-cholera  serum;  hog-cholera 

virus. 
do 

Oct.    28,1914 

Do 

65 

do 

Oct.    27, 1914 

SOUTHERN  CATTLE  QUARANTINE  RESTRICTIONS  CONTINUE  THROUGH- 

OUT  ENTIRE  YEAR. 

It  appears  that  many  cattlemen  and  some  employees  of  the  bureau  are  not  informed 
that  regulation  2,  B.  A.  I.  Order  210,  for  the  prevention  of  the  spread  of  splenetic 
fever  in  cattle,  imposes  the  same  restrictions  on  the  interstate  movement  of  cattle 
throughout  the  entire  year.  It  will  be  noted  by  carefully  reading  the  current  regula- 
tions that  the  movement  of  cattle  from  the  quarantined  area  during  the  months  of 
January,  November,  and  December  for  purposes  other  than  immediate  slaughter 
without  a  certificate  of  inspection  or  dipping  is  no  longer  permitted. 


DEAD  ANIMALS  NOT  TO  BE  SHIPPED  WITH  LIVE  ONES. 

It  is  reported  that  many  shippers  of  live  stock  make  a  practice  of  loading  dead 
hogs  with  live  animals  for  shipment  to  market.  Notice  is  hereby  given  that  tha 
current  regulations  of  this  department  governing  the  interstate  movement  of  live 
stock  make  no  provision  for  the  loading  of  dead  animals  with  live  ones  for  shipment, 
and  this  practice  should  not  be  tolerated.  Such  dead  animals  should  be  disposed 
of  in  accordance  with  the  requirements  of  the  local  authorities. 


CARE  IN  DISINFECTING  STOCK  CARS. 

Transportation  companies  complain  that  because  of  the  large  amount  of  lime  in  the 
disinfecting  material  applied  to  the  outside  of  live-stock  cars  the  numbering  and 
lettering  is  practically  obliterated,  the  paint  damaged,  and  the  cars  given  an  un- 
sightly appearance.  Although  the  disinfecting  is  not  done  by  employees  of  the 
bureau,  they  should  use  their  influence  to  have  the  disinfecting  material  carefully 
applied  to  the  inside  of  the  cars  with  a  spray  pump  to  avoid  unnecessarily  soiling  the 
outside.  Very  little  lime  should  be  added  to  the  disinfecting  solution,  especially  if 
cresol  compound  U.  S.  P.  is  used;  and  if  the  disinfectant  is  applied  under  the  imme- 
diate supervision  of  an  employee  of  the  bureau  it  is  not  necessary  to  use  any  lime. 


VOUCHERS  FOR  LIVERY  AND  OTHER  CONVEYANCES. 

In  every  case  where  an  employee  hires  a  conveyance  for  another  employee  or  has 
under  hire  a  livery  rig,  automobile,  or  other  means  of  transportation,  whether  owned 
by  himself  or  others,  and  conveys  for  any  distance  whatever  another  employee!  of  the 
department,  whether  the  expense  is  shared  or  not,  subvouchers  4a  or  Form  5,  submitted 
to  cover  the  expense  of  hire,  must  indicate  the  names  of  the  employees  conveyed, 
and,  if  the  expense  is  shared,  the  proportionate  share  paid  by  each. 
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PUBLICATIONS  IN  OCTOBER. 

|The  Bureau  keeps  no  mailing  list  for  sending  publications  to  individual  employees,  but  publication* 
are  sent  in  bulk  to  inspectors  in  charge  for  distribution  to  members  of  their  forces.  The  number  of  copies 
\  uries  with  the  subject  or  nature  of  the  publication  and  the  number  and  class  of  employees.  For  exampk, 
in  the  case  of  a  publication  on  a  veterinary  subject,  sufficient  copies  are  sent  for  the  veterinarians.  Inspec- 
tors in  charge  will  use  their  judgment  and  distribute  publications  to  best  advantage.  Additional  copies 
will  be  furnished  on  request  so  far  as  possible.] 

How  to  Use  Anti-bog-Cholera  Serum.  Pp.  5.  (Reprinted  from  Farmers'  Bulletin 
590.) 

Amendment  1  to  B.  A.  I.  Order  209.  Regulations  for  the  Inspection  and  Quaran- 
tine of  Horses,  Cattle,  Sheep,  Swine,  and  Other  Animals  Imported  into  the  United 
States.  (Amends  regulation  50,  providing  for  the  shipment  of  tick-infested  Mexican 
cattle  for  immediate  slaughter. ) 

B.  A.  I.  Order  222.  Special  Order  Modifying  the  Tuberculin-Test  Requirement 
for  Canadian  Cattle  Imported  Temporarily  for  Exhibition  Purposes  at  tne  International 
Live  Stock  Exposition,  Chicago,  111. 

B.  A.  I.  Order  223.  Special  Order  Providing  for  the  Importation  of  Canadian 
Sheep  for  Exhibition  Purposes  at  the  International  Live  Stock  Exposition,  Chicago, 
111. 

B.  A.  I.  Order  220.  To  Prevent  the  Spread  of  Foot-and-Mouth  Disease  in  Cattle, 
Sheep,  Other  Ruminants,  and  Swine.  (Quarantines  the  counties  of  Berrien  and  Case, 
in  the  State  of  Michigan,  and  the  counties  of  Laporte  and  St.  Joseph,  in  the  State  of 
ludiana.) 

B.  A.  I.  Order  225.  To  Prevent  the  Spread  of  Foot-and-Mouth  Disease  in  Cattle, 
Sheep,  Other  Ruminants,  and  Swine.  (Quarantines  the  counties  of  Lenawee  and 
Monroe,  in  the  State  of  Michigan.) 

B.  A.  I.  Order  226.  To  Prevent  the  Spread  of  Foot-and-Mouth  Disease  in  Cattle, 
Sheep,  Other  Ruminants,  and  Swine.  (Quarantines  the  Union  Stock  Yards,  Chicago, 
111.) 
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